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AND SOCIETY.

rHE WORK OF A WOMAN ARCHITECT.

WHAT HAS BECOME OF THE OLD LADIES*—A PAY-
NG VISITOR-THE FASHIONE IN PARIS-—
EMALLER SKIRTS COMING,

o peculiar {nterest Is attached 1o a pleturesque
ghore cottage which has recently been erected
jand. This pretty dwelllug Is the work

Long 1%
Soﬂf of the few young womer: who have studied
arehiteeture, that most delighttul of professions,

with masculine thoroughness, and who, therefore,
are fitted 10 compete with the opposite sex on an
equal plane The great difflenity with women's
work scems to be owing to the fact that for the
want of early tralning it must necessarily be ar
genrish and, therefore, incomplote, Tntil mirls have
the same «lld edueation and subsequent advan-
wges In studying a profession there can be no
real equality orf fnlrneas in comparing thelr work
with that of men.
The cottage here mentioned 1s bullt on the crest
of BN frregular hill, and 1t cleverly follows 1ts lines,
the result botng # long butlding very low on one
side and somewhat higher on the other. It is
ghaped not uniike a capital “L,"” this arrangement
giving the rooms the charming and unusual effoct
of windows on elther side, and in this particular
ease showing the equally beautiful view to greal
sdvantige. Oiwing 1o the swing of the house the hall
¢ irrogular in shape, with un entrance on cither
pide, the princ pral one being through an open-alr
eclagon room, and tho other under u low veranda
supparting which are natural saplngs, with the
park left on, areanged in groups ol three 10 serve
as posts. A large brick firoplace with an ample
salsed Dhearth 1s ono prominent ubject, while an-
other and even m re sdlient feature {8 a gallery
which runs around two-thirds of the hall, giving
access to most of the bedrooms, and bringing the
height of the former up fo tho raftered roof. The
walls of the nall and, in fact, the whole house,
e the construction beams showing, with “‘cell-
the Geautifully marked Georgla pine be-

fng" of

twesn
wext to the hall and sunk a little below its level,

tollowing “the la¥ of the land,” is a large square
poom. called the etudlo, Nlled with no end of protty
things. and opening lnte another veranda, hedged
{n with long boxes full of garly blooming flowers.
These pretty little porches are formed by the bed-
rooma above, Ly which means sufficient space s
obtalned in the gecond story to allow for the open
hall and galle

Across the hall, on the other side, Is the dining-
poom, & cool-locking Nitle apartment, all In green—
c=alrs, table, and sldehoard, all stalned a pretty
moss greeti and polished with beeswax. A deep
window sent cushions of green and white
chintz, with curtains to mntch. Iike a dainty
housekeeper. our woman architect has lovked well
after the comforts of the household, and has pro-
neat lttle plry pervents’ sitting-room, out
h a flight of stalrs hoads into their hedrooms
a most convenient and comfortable
with steps leading down into a weli-ar-
Iry, The latter ocruples the =pace ob-
the houxe having been bullt down a sud-
of the hill, forminaz an extra story or
on one slde of the house only., This ex-
or space obtained by building off a elde
i ts most usefyl In many ways, and may
« utilzed as a ceilar or storeroom, or, as In this
ease. for n luundry, The hedesom floor in this
pretty cottnge iIs guaint. The roomy, low-
erilinged bedrooms open on the gatlery, and are
quite surprising In thelr amplitude. “However do
you innge to get so much room? Is the first
question of cvery visitor. This is obtained as has
already been sald, by bhullding over the three
verandas, while the extrn slope of the roof is util-
{zed for Innumerabile The lrregularity of
the house provides space for a queer!y-shaped but
attractive-looking bathroom, with white porcelnin
tub and white enamelled woodwork, and for what
might be called a purely feminine lden—a passage
under the eaves connecting a couple of bedrooms.
*In case of burglars at nlght" expliined the falr
owners of the cottage with complacency While
walting for thess gentlemen, however, It perves
as an egqually feminine comfort, & place whereln
to hang extra dresses,

“An altogether successful and pretty cottage™ Is
the verdict of all admiring frienda
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become of all the old ladies?" re-
“*When 1 was a boy

"“What has
marked a tan the other day
there used to
and wvisited—wrinkled, white-hatred, veritable old
women, who by thelr venerable appearance, gave
a dignity to the household. Ona by one thess dear
oid ladles, so associated in my mind with the pleas.
gnt days of my youth, have, in the course of na-
ture, joined the great majority; and, oddly enough,
their places have never been filled. Other suoceed-
ing generations have passod through the custom-
ery graduations of childhood, youth and middle
sze, but there are no old people, or at least only
&n occasional specimen bowed down by phyateal
tnfirmities betokening great age, and as different
from the pretty, kindly, bustling old ladles that 1
remember as it is poasible to imagine, Who would
gzre 10 call the modern grandmother old!™

“I felt oid once!' remarked one of these remark-
ahle end-of-the-century products, “hut that was
years and years ago, when my children were grow-
frg up, and 1 was worried to death about their
tealth snd thelr education, and their morals and
thelr manners, together with their future, and
the thousind and one things that mothers fret
¢ier 8o unnecessarily—for after all, what will be
wiii be, and there {6 no use brulsing one’s seif acalnst
& stone wall. Now, thank the Lord, they ure all
rarried and settled, and I feel as if I had taken
8 new leane of exintence. I find that there are no
end of things 1 ean enfoy that when I was a
young woman I had no time or {nelnation for, So
1 have taken up painting, and have become Inter-
ested in politics and soclal questions; have devel-
oped a taste for soclety, have become tolerably
proficlent in bicycling and golf, and am generally
enjoying myself. 1 certainly do not feel old now.
Do T look 17" she added laughing. Qertainlv no
trico of old mge could be detected In the superb
physique and handsome countenance of the dame,
who, twenty-flve years ago, would have been rele-
giated to the ranks of old ladles—simply becauss
it was then the almost universally sccepted notlon
that when & woman's children's children entered
tpon their existence, her day was practically over,
and that she must comport herself accordingly.

“Paying vieito-s recelved by an English gentle-
woman living in an unexceptional locality, whose
social position enables ner to introduce her guests
into the very best soclety. Apply to A. B. C., Box
=, ("haring Cross, London.”

“This sdAvertisement in a prominent American
feurral,” =ald an Independent young woman of
means, “caught my eye just as 1 was contemplat-
g & visit abroad, and was wondering how I could

portion out my time In some new fashion, for I |

wes tired to denth of the usual round of sight-
seelng, together with Homburg, Monte Carlo and
Other Europenn resorts whers Amerfcans generally
tongregute. 1 begnn to think thet I had enough
of being meraly an onlooker, and that 1 should like
0 be & participant; s when 1 saw the above-men-
Yoned advertisement {1 suddenly oceurred tu me
that it might be & novel experiment, and that at
st It would Go ne harm to put myself In com-
Wmunication with this modern mentor, who pro-
Temsed herselt abie to open the portals of English
80Clety 0 Ameriran young women abls to pay
thelr wuy. Bo I wrote to A. B. C. on my company
:;’:"“" in my best style, to impress her with
1 n...,.li?d“hm‘)'- asking for particulars. In reply
on created an eminently ludy-like letter, written
would bo | Paper.  The writer stated that she
thisefinita .':”')‘ 10 receive me as & guest for an
Vedkiy b "flod, upen payment of a certaln aum
ur..d 11-»'- g;«a ': utua! references were satisfactory;
You * g 'n ioned severs| high-sounding names os
ettt O Ber good faith and ability to fill the

.PI : ::rn c.f“r_:a_,- 04 10 u young lady of zod
,'.,,,_ s Bereupon 1 wino wrote, giving refer-
acex of undoubted respeetabllity: and finally, after

; haw [And entirely matisfactory correspondence,
":19: Iu:. for Engiand, and was received on my
“lar Lady M ‘s house in London with a kind-

:f Weicome, which made 1t seem llks m veritable

UMme-coming.

‘My hostess was the widow of m baronet, and
Wis ane of those charming types of middie-aged
English women with whom Mrs, Olyphant has
:“"0 us all familler; and through her I was Intro-
Uted Into a delightful clrcle of friends and nc-
:unlnum-en_ It seems that although with us it

unheurd of, what sre called paying visitors are
Suite common in England, sand that dowagers of
¥o0d position Lut limited incomes not infrequently
84d to their resources In this way, It being con-
::""d quite as legltimoate as for a clergyman to

out an insufficlent !iving by taking puplls 10

in his house. This latter method of procedure |

Also. very common in England, where it be-
tokens no specinl lack of means, as it would with
_:-' but simply & natural and casy way of Increas-

the fumily resources. Qur English eousins

be one !n nearly every family I knew |

have much less false shame In frankly avowing
poverty und taking money for services rendered
than have Amerleans, despite the traditlons and
prejudices of riace;, and nowadoays the old motto
of 'moblesse oblige' might well be chenged Into
‘noblesse may do anything that It chooses to” ™

Decldedly queer are somo of the juvenile upplica-
tlons of sclontific fdens. One clever Hitle girl sald
the other dny:

“1 4id such a funny thing long ago, when 1 was
Very young, nbout six, 1 think: I'm eight roing on
nine now. 1 had been for n walk with papa, and
he told me how plants abrorh water and things.
I was living In France then, and 1 went Into a
garden where there wane o woeeny, weeny tres, Junt
peeping above tho ground. 1 thought how inter-
esting 1t would be If the tree would grow up and
have lttle apples or plums all made of preserves’
B0 1 went Into the house and got a jar of orange
marmalads and smeared the baby tree all over
so It would sbsorb the sweet. But, just think, =
day or two afterward, that poor tree was all shriv-
elled up and dead, and papa eaid 1t was because
It could not breathe any alr. My papa knows every-
thing.”

"My sister Audrey s very experimentious,”
added this young lady, “She thinks snicas!s took
like what they eat; If they eat grass, they grow
green; It they eat bark, they are brown, We
caught a dear Mttle green frog, and Audrey
theught she would like it better if 1t could be made
‘inm: white; so we put It In a big jar of flour, Wo
iost it for ever so many dovs, and when we did
find it at last it was truly a flour frog. No, not
Adusted with flour that would come off; I'm sure It
was white through and through, full of flour in-
side, because untli it hopped off cne morning it
wus white, white.”

Bobby sai at Ainner and heard his big brothar
from college remarlk thet Mr. Brag hod a sweiled

He had heard that Brag
hed distinguished himse!f at college, and Inferred

head. PRobby reflecied.

that the swelled head had assisted him. ILater in
the day his mother discovered him kneeling hefore
an open fireplace with his head In dangerous prox-
imity to the flame. 8he Inquired and Bobby ex-
plained. “I'm only expandin’' my braine, so I ean
learn my lessons easler. We learn (n school how
heat expandn things, But you needn’t be searted,
I'll move soon as It's swelled enough for learnin’,
afore it gets so as it'll bust.”

Miss W., a dally governess, entered the school-
room one morning, and was met by an unpleasant
edor. Her two puplls sat awalting her, and were
evidently not at all disturbed. “What s 1t?" ghe
asked. They looked blank for a moment, then the
elder exclaimad: “Oh, I say, Harry, we've left them
birds too long! We brought 'em In to dissect,
ma'am, becauss when we're grown up Harry's
going to be a doctor, and I'm going to be a tasky-
dermot (taxidermist); and we thought we'd learn
all we could now. But we locked them up in &
drawer before the holldays, and forgot sll about
them."
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ICED PUDDIN(GS.

SOMETHING GOOD TO EAT AND EASY TO MAKE.

It {8 a pity that more cooks do not understand
the preparation of the many deliclous leed puddings
which French ertists of the kitchen make from
rire and from nuts. The lced rice pudding s most
delicious, made 88 a slmple rice custard, frozen
and wserved with preserved frults, Poll =
soant teacup of nlce Carolina rice !n a donble
boller with a quart of milk, half & cup of sugar and
half & teaspoonful of malt. When the rice s soft
take It up and sur in the yolks of four eggs. Re-
turn the pudding to the firs and beat It hard for
two or three minutes. Add & pint of rich cream,
and, when the pudding {8 cold, two tablespoons of
maraschino or some sherry, or, if you prefer It, &
tablespoonful of orange extract. Freese the pud-
ding and serve it on 4 base of golden orange felly
or with sweet preserved oranges or quinces heaped
over it. 1t 18 also nice served on a low crystal plat-
ter with a wreath of whipped cream, tinted pink
with preserved strawherry or raspberry julce.

An especlally orhamental way to serve this pud-
ding s In a coatlng of water lce. Apricots mike
one of the most dellclous lces for this purpose.
Slice twelve apricots, or use the same amount of
canned frult. Add half a pound of sugar to tha
apricots and squreze in the julce of two lemons.
Mix them well. Straln the whole through a sleve.
Add a half-pint of eyrup made by boiling half a cup
of sugar rapllly for twenty minutes in haif n oup
of water. Btir the water and sugar so that the
gugnr is dissolved before the bolling point is reached,
Mix the syrup and fruit julce. Freege the apricot
fce, and line a mauld, tmbedded in salt and lee, with
this apricot water fce. Fress It on the sides and
fili the cavity In the centre with the lced rice pud-
ding. Cover the mould and seal it up hermetically,
rubbing butter thickly around the edges of the
cover, s0 the salt and lce cannot peneirate within
Cover the mould with ice and salt, pack newspapers
' around it, and tle them over it to prevent the water
peneirating to the packing. Leave 1t for four hours
or longer; then uncover it, turn it out on a luw gluss
plattap and decorate It with & wreath of whipped
cream flavored with sherry or maraschino.
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QUEER PIES.

From The London Sketch,

We all know that a ple ls a truly British Institu-
tion, but I doubt If many of my readers Know to
what important, | might almost eay nationnl, uses

les mre sometimes put.  Here 18 a ouse In point:

he Inhabitants of Denby Dale & hamiet near
Barnsley, who for over & century have buked lurge
ples in commemoration of remarkable events, pre
preparing to celebrite the Jubfles of the Repeal of
the ('orm Lews on Bat;rdu. Abs:il:;t'l. bovmrg;unun:f
anot large . A pla was n e CTIOT e
uonh:‘t. the rgruuvery of George 111 from mental
afMiction. 5

At the conclusion of pence belwesn I-.r:.ﬁnnd and
France in 1815 another Inrge ple was baked, con-
taining half a sheep, twenty fowls, and half u sack
of flour. The "Repeal Ple" as it is locally enlled,
was made on  August 29 1648, and was Arawn
through the village with thirty-one horses, headsd
by three bands of music, The ple was i feet In
dlszueter, 1 foot 10 inches deep, and contalned forty
stones of flour, It Waa served In the presence of
an estimaved crowd of 80,000 peaple. Om the occh-
| ston of the Jubllee of the Queen pnother monster

¢ was provided on August 17, The ple was

ed in & dish welgh 15 ewt.; It was § feet

|t dlameter and 2 feet deep. The totnl welght
waa over two tong, and the cost Was vt down at
{25, It was drawn by ten horses. en cut Into

| uld eat 1t A smaller
{t was gamey, and few coul oL 1t Al Lo

! ple was made on ptember 3, I
| s i 2wk, 1 fot"F it o

PARIS FASHIONS,

THE TOURNURE NOT PROBABLE—THE
DEVELOPMENT OF THE SKIRT—-
NEW SUMMER GOWNS,

Paris, July 3

There has been much talk about the possibility
or probability of the return of the tournure; but If
the Faris drossmakers have any idea of introducing
it In the autumn, they nre keeping very quiet nbout
it now. 1t Is doubtful If we see any artificlal pad-
ding or combination of whalebone or steel that
mright properly be called a bustle. To be sure, rer-
tain ludications point toward the Increasing of the
fulness of the skirt nt the walst; but ns dress-
muking !» growing to be more and more an exaoct
sclence, any necessary effect Is obtalned by the
cut of the garment and the adjustment of the foldas.
The best houses disdain the use of mechanical alds,

For some reason the bustle and hoopskirt scare
seems a popular one. When dress skirts wera
growing extremely large a yoar or two ago, and all
Indlcatione polnted toward even a further increasa,
the ery was, ““The hoopskirt |s coming! What else
can hold out thesse enormous skirts”' But the
dressmalkers only amiled serenely—while perhaps
teuring thelr halr in the seclusion of the warkroom,
in the endeavor to Mvent sore means of averting
the calumity. They came nobly to the rescue. As
vhirts grew larger they changed thelr cut, more
stiffening wns used, and of a better quality, and
the makers luserted (even while denyling doing so)
a fine flexible wire about the hem to keep the
godets In place,

The only excuse for stating that any mechanical

contrivance is cr has been worn under the dress

ekirt In Parls {8 the fact that In one or two of the
large shops a certaln crinoline and steel petticoat

mny be hought. They are not much in evidence
even there, but the saleswomen will produce them
i desired. It s certaln that no well-dressed
woman us3s one, and they are undoubtedly In-
tended for the country trade, for all Frenchwomen
are not Poarisiennes, and the very shops that sell
these affairs know nothing of them In thelr dress-
making departments,

Bummer gowns just now show skirts that nre, If
anything, a trifte larger than theose of the spring
models; but this change Is only to suit the light
gllks and linen and cotton stuflfs used. When we
say koodby to tha frivelity of summer for the
severity of sutumn, we shall undoubtedly see
about the same skirt that the early spring
models  presented. It s quite possibla  that
it will be even straighter and narrower. BSome
wool and cloth gowns now areMnade with very few
godets on the sldes and an slmost stralght apron,
the fulness being entirely In the back and bunched
gomewhat at the walst. This effect Is easily ob-
talned without resorting fto the bustle, and It Is
alded by the shape of the basque or jacket coats
talls, which are more popular than ever. Thesas
tittla coattails, Instead of spreading out, are ar-
ranged rlosely together In a few deep folda. The
folds may he connected by an elastic; and some of
the dressmakers fasten them to the dress skirt by
means of 4 few tiny hooks and loops. This is the
fullest extent that the tournure has reached In
Paris.

Al Fellx's yesterday was to be geon a novel and
elabornte gown of checked blue and white foulard,
The skirt wus by no means small, measuring about
goven vords gt the hem, and with a slight fulness
arranged at the hips. The trimming about the
skirt consisted first of a narrow ruffle of the silk,
so thickly pleated that it appeared llke a puff
headed by a tiny fold of navy blue velvet. Ahova
this was & band an inch and a quarter wide of
white lawn embroidery, tha embroldery extending
up every seam in the skirt for perhaps six inches
There was a pleasant effect suggested by the hodlce
that was guaint and pretty. The under blouse was
of secordion-pleated white stk muli, and the short
bodice over it laced In front with a latticework of
narrow biue velvet ribbon. The bodice opened ngaln
in the side seams, lo ehow an Inch of the under
Llouse, half covered by the lacing; and there were
two openings and rows of lattirework in the bark
Over the upper part of the back of the bodice fell
a desp yoka collar of white lawn embroldery on
the sllk mull, This wus carried over the shoulders
and formed little revers on each side of the muli
bodice in front. Thers was no belt, as It would de-
stroy the qualnt round bodice effect, The back of
the choker was of the embroidery, rather high and
ending on the slde. Helow was a scarf of slik,
tying in an old-fashioned cravat bow under the
chin. The sleoves were long, and trimmad to sug-
geet the skirt with o full rufile at the wrist, and
lengthwlse rows of embroidery running to the
elbows,

This model, and se~veral others at different houses,
wonld denote that the prominent dressmakers are
still using the blue and white foulards. Naturally,
the couturitres control the bhest putterns. but the
shops re selling very pretty ones at §7 and 88
aplece, This means that Paris wlil be flooded with
them—the Paris of the boulevards, I mean—in & few
weelks.
extremely pretty and destrable for muny rensons,
bt they are only sultable now for simple costumes.
The Felix gown here mentioned has a ecachet of
simplicity given to It by the qualr/iness of its fash-
jon and the trimming of lawn embroldery, and
the sama is true of the gowns of this stuff, fur-
pished by other distinguishied houses

A foulard gown will this summer o
place of an elaborate cotton frock for country
peiside use  Indeed, all of the foulard patterns are
belng reproduced in cotton stuffs, quite As pretty
for navy biue in silk, uniess well
dyed, 1s prone to have a purpls tinge, which 1s not
becoming, while In cotton it is easy to obtaln the
The advantage of the silk over the
nger, and does not

or

i not prettler:

true shade.
cotton ls that It kecps clean 1o
erumpla with the first wearing.
Roth the cambrics and silks In tha hlue and white
patterns can ba prettily and simply nade with
round skirt trimmed by lace-edged riuflles, oand
round walst held by a high belt of navy blue silk.
A lnce collar or yoks or jabot arrangement Bdds

8 dulnty toueh

A preity evening gown at
wrimmed shkirt of pink eorded ellk, with
and short slagps of the sama. The bodice s

Felix's has &n un-
high beit
axply

-

Tnis does not prevent them from being

nly take the

' but prettily trimmed with jabots of pink mousselina
de mole, edged with pink satin ribbon, outlining In
soft folds the blouse fronts of the same stufl. The
mousseline de sole s thickly pleated to cover the

|

| short sleeves. An embroldered band of rold done

! on net, shapsd into n lace pattern, makes loose
bretelles, and the entire walst “blouses” a trifle
over the high belt

Most gowns are belng constructed now with a

view to Dinard, Trouville or IMeppe. They are

fAuffy and dalnty, or smart after the standard of
summer smartposs. An outing =uft with a military
touch has o plain skirt of etriped biue and white
canvas stuff. The Jjacket Is of plain navy blue
tammy, lined and faced withewhite moire silk in
big waves, The soft vat |s of the molre, with slae
bretalles of yellow Inoe. The jacket turng away
with anort siik-faced revers, and s held at the
gliles at the walstline by large military brass but-
tons. The Jacket forms the choker in the back,
turning over In silk-fuced tabs, There |2 o brass
button on each side. From under the Jacket comes

a scarf of blue velvet, t¥ing in a four-in-hand bow;
, with ends Anlshed with gold fringe.
|  PBlack lace s charming on &cru lawn, and with

(rr +n forms & happy rombination sheer as suggested

w A summer frock of éeru lawn built over n skirt

of =hot green silk. About the hem of the upper skirt

are ruflles of narrow black Ince surrounding In a
| pattern an embroldery of white lace and black
silk and jots, The green silk bodlee 18 covered by*a
blouse of écru embroldery in whalte and black, and
a tiny bolero i= added to the hodice by many rows
of narrow hinck lace. CChoker and belt are of light
green sntin,

Grenadine gowns of black are made youthful and
summery by the use of an all-over embroldery of
| white lace figures und gayly colored foundntions.

A black grenadine coversd by feures in white Jace

{s arranged over a red =llk foundation. About the

bottom of the akirt are eevers! rows of plaln hlack

ruffies odged with narrow Chantilly arranged In
seallops. Donhile rows of the narrow biack laee In
ruchings outiine the xcams In the =kirt. The bodlce

s dainty with lnce-trimmed ruflles outlining the

surplice front and showing a polnted yoke In front

of white luce. There |4 & high Directoire’ belt of
red satin.

Stockings for summer wearing are very gny and
| coquettish, Sk anea of every color have Inser-
tion anl emhealdery of Ines over the inatep and
up the front of the lee. Lisle thread hose are quite
as elabornts as the sllk ones, and are in the best
quality aimost 0§ ¢ @onsive. Many prefer them
for comfort and fit. Homa of the new ones have
long bLlocks of color done In a different weaving,
runnire from the ineten up the front of the leg.

1t 1s hardly posaible to tire of the gras: linen
gowns ard écru lnwns, their color 18 o eool and
restful, and g0 many varieties in the way of trim-
minga are poesibie. The voung danscuse at the
Opfra. Mlle. de M. wore a protty frock while
breakinsting at 8t. Cloud on Sunday, and was the
mont absorbing object of interest there, The gown
wias of Seru jawn embroldersd and porforated over
a foundation of shot pale gresn and yellow silk
The belt was mode af severn! twisted rows of
yellow ribbon tying In an up-and-down bow In the
back, with a hlgh choker corresponding. She wore
‘mmeid binek hag, flaring up in fron?! and
Iumes, and made, in short, & pretty
dainty. girlish plcture. Mile, de M, has heen ocelo-
bruted for the past two years as the prettiest girl
in Parls. I"nllke most professtonnl benutles, she
{= miuch loveller than either report or photographs

make her ont to he. with a small head, classic
little profile, and soft, dark hair, arranged In
the bandsaux that #he has made popular
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COSTLY FOOD OUT OF SEASOY.

A DEMAND PECULIAR TO
MARKET AND OW

The demard for kinds of food
sensFon ls o pecullar and consplenons feature of the
metropolitan murkets, It is not
confined to wealthy ires, oecording
ments made by dealers, who say that the most eox-
teavazant gormands nre men whose [neomes range
from &£5.000 1o §10,000 a4 vear. Men of combarntively
moderite menns, they =2z are congtantly searching
for tahle luxuries regnridless of the prices askod
while many a lonalre - over th
grice of an old hen™ and waste val time In
hunting for something ches The chirf Jdemand
for table luxuries out of fenson, however, comes
from the cxpenzive hatels, clubs and restan
whose gtevards dally scour the marke? in queat o’
epleursan putrons: from person-
who are ahout ta glve dinner partles or wedding

'HE NFW-YORK
1T I8 MET.
that are out of

howeier, entirs!

to siate

wili “hns

rants,
laintles fox thel:

breakfasta or suppers, and from a few wealthy peso
ple who “lve to eat™ rather thun “eat to live,” and
whose chefs ransack the marker for rare vionnds.
There 15 algo a conslderable demand for luxuries
for invallds, but It Is Ir niffivent In comparison
with the for greater demand from other sonrees.

A leading lecal depler In faney frultes and vege-
taliles recaived an order from Cinelnnatl & while
ngo for seven quarts of hothouse strawherries, to be
used ar n wolding fen He sent them with a bill
for 384, heing $12 n quart. and In due time recelved a
check In full pecompantsd by a letter stating that
the “berries and the price wore hoth entirely satis-
factory " Hothotse strawbereies are sold f 2
winter for the purposes mentloned for from §
a quart, and sometlmes even a8 high as £10 a quart,
while In the regular besry season they moay T
bought far from S conts to 1 a quart. and berrie
grown {n the nutural way are sold for from 10 to 20

s

eents o quart,

Hothouse grapes command about the sama prices
as hothouas strawhberrisa  Hothouse peaches, which
hre AmMOng kinds of hothouss fruit, are
often sold for §4 & box containing only twenty-four
peaches, and various other kinds of fruit grown in
hothouses or Lrought from warm climates are sold
out of senson for astonishingly high prices
purveyors da not keep a stock of delicate and peristi-
able fruits on hand, but recelve aoriers in advance,
and suMclent time (= allowead in which to il them,

Hothionse vegetables, although relatlysly cheaper
than hothouse fruits, me neverthelesz high-priced
Cucumbers. which commanded §! aplece In winter a
few years agn, may now be purchaeed gut of sedson
for from 20 to & cents aplece for the choleear, the
produet having largely increased. Tomatoes
readily bring from 20 to 3 cents a pound, and as-
paragus from 8 to §1 35 a bunch, Mushrooms, whi=h
| mre soid for from 76 cents to 81 a pound lo winter,
may be bought for from 25 to W cents a pound in
summer when they are most plentiful. Lettuoe,
rallshes, green peas and other kinds of vegetnbles
when bought out of season commarnrd corresponds
1[:(1) high prices

tsame, which s noxy v.rt
out the vear, being Kept on hand in refrigerating
warehotsos, 18 still dear when fresh supplles
1t wrrive and when the first game of an
Wuall, when seuree, ure sold for
price when plentiful rang-

the rarest

hean

uaily In erasan through-

|
|
|
|
|
[ senason is reeelved
|

from & to $6 a doraa, t

ing from $100 1 82 a2 dusen, Canvasback ducks ouz
of season command “rom £10 to §12 a pair. while in

n they may be hought for frum M to K o pair.
Woolcock, grouse and pu &*s are sold for from

$2 to 83 a palr out of s=apon, while In ssason they
an be bought for onec-half thart price. Venison,
which I8 now ®sld for from 4 to 5 cents a pounl,
in its opern season for from X to

may be buught
= eonts a potind

IMamond-bark terrapin, which are in season
from Cctaber 1 to April 1, are seld durlng that
period for from §5 to 3 encli, weighing from five
10 six vnm-lﬂ and measuring from six to seven
Inchea deep In length on the undershell: but out of
genson they are sometimes #old as high as §10 to
$i2 aplece:  Soft-shell crabs, which bring an aver-
age price of T cents, aml someiimes as low as 25
cents n dozen In thelr soason, extended from about
the middle of May to abouct the middle of Septem-
bar, wre sold for § a dozen for the fresh arrcivals:
but perhaps the very next day they may be bought
for trom @ to §& a dozen, a A few Auys later
for $i a dozen, the price rapldly declining thera-
after. The first Hudsor Fiver shad, a few of
whirh are usunllt ~aptured Iate in March or early
th April, are rendily sold for from £ to 12 nplece
while o [#w weeks ntor they nre freely sold for i)
cents  aplece Rentigoushe  salmon, from the
Reatigotichs River, the boundary hetwsen fuebse
and New-Brunswick, which are of {delleate flavor
and excerdingly handsome appearance, are sold
for fram 6 to 76 cents o pound when they are
first rocolved in market, atiout the middle of May
bit & few weeks lator they may be readily obtained
for from 20 to 25 cents n pound.  The first hrook
trout. which are recelved on Aprll I, command
from 3150 to $2. and sometimes more a pound, hut
as the seazon advanre= the price declines to from
& to T5 eents A pounds

Frults, v tables, game, fish eto., of the chalrer
kinds are always In active demand smong persons
of spteurean taste. and the prices at which they are
solid depend largely upon the extravagance of the
consumer and the cupldity of the dealer

el

THE WOMAN GARDENER.

A NEW OCOUPATION FOR BLENDER FINGERS,
Women hava made thelr presence falt in most
avenues of practical occupation, and now thelr deli-
caté and tactful rouch, patient discrimination and
native taste are opening for them a new sphere of
work. Astute ohservers say that before long no one
who wants a really admirable gardeaner will healtate
| ahout employving & woman in that capaelty. With
" s man of boy to exerute the more lahorious part of
the work, it {s demonstrated that thers ls no depart-
ment of horticulture which feminine talent cannot
cops with. A certaln horticultural college in Enge
tand has tried the experiment of training women for
this vocation, and the result is that {t cannot turn
out women-gardeners fast enough to meet the de-
| mand for them
| ‘*Phe gardener at our place thinks much gore
about winning prizes at the Nower show than about
sulting my Individual conventencs' complaina one
dame: and snother says thet her gardener is nars
row and conventional in his views und cultivates an
enormous quantity of one Kind of plants to the sntirs
negloct of others. With a woman's tralned eye and
practised hand at the hend of the floral department
| the mistress can alwaye be sure of abundanrt fresh-
ant flowers for drawing-room and dining-table, of
multable ad of attractive house planta for decorative
| purposes  The woman gardener understands that
| the use and enjoyment of the flowers In her garden
1s what the mistress desires, not the keeping of a
show place, marked off In rectangular linea by ridges
of color and keen-ciipped herbage. In the vinery
she ls & valuable aid, training the delicats branches

|
i
!

thinning out too exuberant hunches, nipping off
tender shoots thet have germinated with misplaced
energy. Woman's slim yet strong fingers are roady
for this, The wirk of a gardener Is so heaithful, so
Interesting ond inspiring, !n comparison with the
more conventional and hereditary occupations, that
It is no wonder there are many to saek instruction In
the art. Of courss, as (n all vocations, thomse whao
have native talent or a “knack’ for gardening suc-
ceed best, but it Is an occupation In which the per-
coptions can be qulckensd hy practice and tamillar
assoclation, and few eseny it who are not delighted
with borh resourees and resolta The mast popua
tralning #chool 18 that at Stanley, the hortlcultura
eolege at that place having & thoroughly equipped
“ladies’ annex.'

e
SHAVING [P AND SHAVING DOWN.
THE LORDS OF CREATION HAVE A BTMPOSIUM.

Three lords of creation enterad a Broadway car
at Chambers-st, It was an open car. Two young
women sat in front of the lords/and the latter
heard one of them say to the other: “No, papers
wen't 4o it Unless I use irona they come out at
the first breath of alr”

Quoth Taord Harry: *“Now, hear thoss women,
Thay'll talk ‘crmps’ from hers to One-hundred-
anc-ffty-Afth-st, and never get tired. I wonder at
women, They fuss so over trifles. Why can't they
Ao thelr erimping as a man does his shaving, in five
minutes, and forget all ahout £

“Can you shave In five minutes?” asked Lord
John.

“I don't belleve you ecan,' put in Lord James.

“Yes, [ can, too,” retorted the firat speaker. “Any
man can if he knows how to shave.”

“That's right,” ohserved Lord John. "“There's a
knack In shaving. Do you shave up or down?"

“1 shave up,” observed Lord Harry. “You see, If
you shave up 1t kesps your razor better, besides
being mcre comfortable.”

»] don't think so at all,” observed Lord James,
"“You shave down as [ do, and you'll find it ever 8o
much more comfortable,”

‘Well, I don't know, but perhaps you're right,”
Interrupted Lord John, “though, for my part, I
sometimes think (ts mors in the soap than In the
way yvou hold your razor. Now, the soap I use—"

(The reader will sklp the scap. It lasted to Four-
teenth-at.)

“Now hold on,” exclaimed Lord Harry, “when It
eomes to that, [ think & long-halred brush will lay
a suilsy soap much better than a short one, and,
bealdes, it spreads |t better."

“But, man alive!"” interjected Lord James, “you
don’t want It to spread much.”

“\\'|". nl‘ﬂ""

‘:.'.'lzi[:f'lﬂ'l_!& you want to shave plece by plece, sons
R s e gt

“Yes, Bee hers” and Lord James took out a pen-
el and proceeded to draw what looked llke an
aporiectic leg of mutton. “There's your cheek,
there's your chin, there's your neck. You shave
the first zone, your cheek, that |s, o' and he
{lustrated the words by a gesture which can be
tmagined, The man sitting n2xt to Lord James
grunial as he got his paper hastily out of the way
of the tonsoericl arm. “When you get the first

zone shaved, spread your lather on the third, leav-
ing vour chin to the last, and shave it up with
your thin ragor”
“Thin razor?’ asked Lord John,
any thin razors?”
(The thin razors lasted to Thirty-third-at.)
‘Beenuse,' went on Lord HMarry, in rn enrnest
way, “if you clean 4 thin razor with anything but
paper you're bound to nick it
““-‘tﬂ't‘I'mm]y'” observed Lord James; '"‘cotton
iHn il
"ot

“Do you use

shouted Lord Harry. “You must be

1 10" Interrupted the old gentleman who
x1 to Lord Harry, “Why don’t yvou young
sentlemen  use  safoty razors? and he gazed
st l¥ nt tares Jdowny faces that just then
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INGRAM'S MUMMT,

A BTORY THAT IS WEIRD AND TRUE

From The Strand Mazazine

I must digress for o _moment to *ell the waird,
extraordinary story of the ultimate fate of Herbert
Ingrium, lond Charles Beresford’s most brilllant
and Adashing wolunteer. In the first place, lord
Chnrles outlined the story for me, and Sir Willlam
Ingrum very kindly flled in the detalls of his
brother’s traghe death. 8o keen was Mr. 1 '8
interest in the Gordon Rellef
Fxpeditlon that he actually
took his own steam launch out
to Egypt to join the expeditinn-
ary forees. He was at Abu,
Klen, Metemneh, and anywhere
¢lee where there weos any hot
fighting to be done.
As o kind of souvenir of his ad-
ventures In Egypt and the Sou-
dan, Mr. Ingram_at length
bought & mummy for £ from
the English Consul at Luxor.
The mummy was that of a
priest of Thetls, and it bore a
mysterious  inscription,  After
obtalning, st Calro, the neces-
gary permits, Ingram sent the
mummy home in a big cafe,
wiieh was opened by his broth-
ers at the office of “The Illua-
tratedd London News ™ Over
the face was o papler-machs
musk. which s now deposited
In the British Museum. The
Inst-named  inatitution was
neked toa sen dalong an expert
to decipher and transiate the
lhe"rl'ﬂ.llm. which was long
and blood-curdiing. It s#t forth
that whatsoever disturbed the
bouty of this priest should him-
gch be deprived of a decent
turlal; he would meet with a
violent death, and his mangled

remaine would bhe  “carriel
down hy a rush of waters to
the sen. This Is the first

part of a fascinating romance
B of real life.
iime after sending the mummy home, Mr.
ind Sir Henry Meux were alaphant-shooting
E 1, when gne day the natlves hrought in
a sreat ohunk of drind earth, siying 1t waa the spoor
of the higgest alephant in the woral., The tempia-
ton was too muen for the two sporismen, 8o 1
hunted up that heed “I've ieft my elsphant-gun
behind,' eried 3ir Henry, in dsmay. “Take mine,’
NETAM, UM teaving himself with a

comparat allbore

When they sighted I ephants, Sir Henry went
a il and Mr. Ingrum turns] his attention to

Same
Ingram &

eald INE

nft
an encrmotis oew,  His meihod was to turn round
{n his =ddis, fire a shot, and then gallop his pony

on ahea
vhe tr

4, dodiing the Infurtate] eephant among
. At last, looking ba-k for another shot,
he wns awepi out of his euddle by the drooping
bough of a tree.  The moment he reached the ground
the wounded elephant wag Gpon him, goring and
trampling him to death, natwi hstanding the hero-

1em of his Somall servapt, who poursd a charge
of ahat ris tnto the monster's enr.
For s the alephant would net let any one ap=-

it

Mm-'h"?%\t spot, bt eventu i» Mr. Ingram's re-
mains wers reverenty gnthersd up and buried for
wing ina nullah, or ravine Never aguin
en, for, when an expedition was
tehod to the #pot, only one sock and
part of a human hone Wera found, these pltiful
rellns were ;u'._-mi-mm:y Interre] at Aden with
military honors t was found thnt the floods
cateml by hewvy rains had washed awny Mr. In-
Erivm’e  remains, therely {ulfiling the anclent
aphecy—the awful thrent of the priest of Thetls,
F‘;\r mummy & now in the possession of Lady Mesux,

and 8ir Harry has the tusks of the elephanl
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THE WORK OF RBILTMORE,

From The Youth's Companion.

Bilrmore, the magnificent estate of George Van
derbilt, at Asheviile, N. (', I8 not, a8 many persons
have supposed. merely a fich man's fad. On the
contrary jis 8,000 acres are intended to show what
cuitivation may do, Mr. Morton, jhe Seeretary of
Axriculture, recently spent a weekat Blitmore.

n his return to Washington the Secretary toid
his colleasues that he had seen the mont riect
system of roadways; an exhibition alse o land-
scape gurdening that cannot be paralleled; and
bulltings which for fitness as Jdwellings, stable
barns, dalries, propagating houses, henneries a
other uses surpass ary within his knowledge.

“1 consider Mr. Vanlerblit's waork there sald
the Secrstary, “'just a8 important to the agricul-
tural interesis of this country as the Department
of Agricuiture at Washington. He employas more
ren than 1 have under my charge, and 1 think he
spending more money every year than Congress
ropriates for this department. His men are
rimnated for efficlancy accorling @ the most prac-
tical civil service rules

“3fr. Vanderbllt !5 butlding up an educational in-
stitution that will be of the greatest value to sclen-

i

fa

tific farmers teachers the Instruction
MM n d ?ﬁ’oum. g in agricuituare,

i mltm. dalrying, read-making and other

C o,

ani 000 of B0 grRadeet ored, 4nY P indees
¥ omeTprise 3 )

stand that It uﬂhe owner's intention to leave it &8

a'mcr to the publie about 1he 60

peaple down thers tal
amount of morey that Mr. nmt;;b:;l d?a -mgla(

to gratify his and Appetite, not

pr-»?wnd the first jetter In the aiphabet of his am

tion. While they imagine that It is all due

fishness, he Ia working for them.”
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SUMMER DISHES.

i

£

HOW TO CREATE A HOT WEATHER

APPETITE.

It sometimen happens that a cold bolled ham 8 8
most convenlent article to have in the house Im
summer. Properly speaking, o brolied or bralsed ham
ghould never be served hot, except In the winter
season. A well cured, well cooked plece of cold
bolled ham, however, is as digestible as any cold
meat, except tender chicken, and it makes the most
dellclous of potted meats and of rechauffés, and the
tenderest, most piquant-flavered of sandwiches. All
these smoll diskes belong pecullarly to summer, be-
cause they are articles easlly prepared In the cool
of the morning, or at any spare time, and do not re-
quirs long labor in & hot kitchen.

Few houselisepers understand how to boll & ham
progerly. There are three distinct processes to be
observed. First, the soaking and scrubbing of the
meat; second, the bolling proper, and, finally, the
preparation of the ham for the table. The first proc-
ess |s too often perfunctrily performed. The ham
{s usually washed off and left to soak over night
without any regard to the time It has been cured
Ne w, frosh-cured hams require soaking but a night,
or even five or six hours will sometimes suffice}
but an old ham may well soak from thirty-six t@
forty-eight hours, according to Its age. A sweet
sugar-cured domestic ham cf last fall's curing,
which would now be about a year old, requires
about twelve hours’ souking. A genuine West-
phalla ham would probably need forty-slght hours®
soaking. The foreign ham is superior only In price
to our best Kentucky ham or to the output of some
of the fancy farms which maks a specialty of feeds
ing and curing perk In a superior manner.

Begin by scrubbing and scraping the ham, using &
mintature brush of stiff bristles. Such a brush may
be purchased at any counter nf houzehold notions
for five or eight cents, and several brushes ought te
be cn hand. When the ham is as clean as it can ba
mnda ramove the thigh bone with a koen-edged
boning knife, skewer I In shape and put it In ~old
water to sonk. Bave the thigh bone to add to the
stock and give a slight plquant favor too often
missed in our otherwise well-flavorsd  American
goups and sauces. When the ham is well soaked, it
will yield readily to the pressure of the hand When
the ham has stood six hours In water in summes
change It and continue to chamge the water avery
slx hours unt!l it s At to boll In winter once 1o
twolve hours !s often enough to change the walter,
Fach time you change the water scrape off the
slimy surfacs quite sure to Le present if the ham s
a real Westphalin

When the ham is ready to poll, rinse and scrape it
oft earsfully for the last L.me, and punge it into
clear, cold water. Let ii come gowly to the bolling
polat. It §s upon the care of the couk at this see-

ond parfod that success depends The ham must be
stmmiered, never boailed hard 1+ must be cookeld in
ghundaace of water and In a tightly covered Kettie,
A soup digester ts the best kettle In which to coolt
a small lsan ham, welghing trom seven 0 €.gik
pounds, This is the proper size for bolling.

Let tha ham rook =iowly for about five hours, oF
until it s tender and the bane Jaft in 1t is loose
It should now bLe removel fiom the fire and uncove
ered and set where 1t will cool iIn the liquor ia
which it was cooksd. When the water is coid, take
out the ham; it is ready to be skirned and pre-
p-ed for the table in a multitude o ways.

The most common method I8 1o sprinkle it with
very little sugar, then with a few bread crumbs.
Dot the surface of the ham with spots of pepper the
e{zs nf & three-cent plece, and roast it in & very

fu!ok oven for about half an Gour.

It you wish to serve [t hot with the canonical
champgagne sauce, put six cloves, one bay ieal, and
six peppers in & glass of champagne; add half &
tablespoonful of sugar, and et it gimmer in & pOr-
celain-I‘ned saucepan for five minutes, and Nnally
add a pint of rich brown sauce. A good Espagnole
{a the best. Let the sauce cock siowly fifteen mine-
utes, then strain It into & boat In spiie of the
sanction of cu: wm, the dea of & hot sauce ua.wni
with & wine tha: i8 at |i8 best when sarved |ee-cal
geems to be a culinary blunder. The best French
autnorities use Madsira with ham, when any wine
at all ia used In cooking It

A small bolied ham is very nice when giazed by
brushing it over with & little giaze. This may be
purchased or prepared by reducing ten gquarts o
tonsomme down fo half a pint. It s a slow an
rather expensive process, an during the last stages
the greatest care must ba taken lest the glase burn,
Set the ham (n the oven for ten minutes to heat &
little, but mot to becomeé as not as An ornllmg‘y
roast; then dish it on a gtnu-r on a hed of welle
botled rice shaped into a fat form, Sometimes the
butied ham {8 simmersd in a bottle of Madeira fop
hal? an hour. The ham !s then taken up. glazed
and servel with any garnish liked. Tomato sauce
gerved in & boat 18 an oul-fasgloned but acceptabie
sance for ham. Boiled epinach  aspiragus, peas
and even mushrooms are consldsred sporopriate
garnishes to o well-botled and broised ham. ARy
of thegs vegetables or maccaronl with Parmesan
rheeses and tomato saiuce (s the appropriate accoms
paniment of A summer dish of ham.

1t is, however, In the zmall dishes that we are
nsunily interestad In simmer. Him sandwiches
are never so dellclous, and, in spite of the fact that
they are the moet hackneyed of food, they may
almost become a novelty | daintily prepared. See
et the niesst home-made bread rim_ off the
crusts. butter the oread lightly. Remember that
the slises must be of waferllke econsistency.

are a paste of ham. Chop ths ham fine, poun
t to a paste, and rub it through a sleva. Ad
smnugh of the nicest prapared French mustard
season It well, Spread/it on tha buttered hrea

of hoth silces and unite them: or, it you prefer,
mraI;nd a Mitle larger sllce and roll the bread 17 8
firm ro!l with the hurtered side within Tie & =trip

of cloth about an Inch wide around each rall of
hre:da ar:l wrip a nnnklin arcunid them and set
em on the lee for an hour or two
th,\ cupful of cold bolled ham mixed with an '2“"
amount of choppel polats, coversd In a deep dish,
with cream sauce, and then wrowned in the m--n
makes a deliclous breakfast Alsh, (Inod hreakfs
eronuattes ara made of equal pn of rice and ha
ol asasoned. and served (If you wish a touch o
acid) with tomato siuce. 1t is hardly necessary
to rehearse the delights of ham hrolled in slices
with the daintlest fried eygs that ever werd
browned (oot in hutter, hut swaet olive oll); or of
minced bolied ham with eggs. There are a myti.!d
ways in which mineed ham can be served with
sgge: but whether asprinklied over .n--l' egxe, In an
omelet, or in scrambied form, it is always excels
jant. These are begulilng summer breakfast dishes,
+ g meason when most meats pall upon the tasta
sggs are usually welcome gt the morning meal an
in additlon to ham xive the plquancy needed o

stimulate the appstite
e e

A DENTIST TELLS A SETORT.

From The Washington Times
Among the a('.ueltll at f\\'murl‘d;:' ? ’kl':w%i'm
lentist o o . M. X,
[ Ly n;:‘lr‘e the other day.,” sald he “on

to my
E?Tl:a mmn"l remarkable cases of third dentition
which 1 ever heard. An old 1ady of meventy years
had heen toothless for many vears. She wore false
toeth instead of her last natural ones.

“gome time ago she complained of her false teeth
giving her gums pain, and at last came 1o me to
try and have the matler romedied. Much to the
surprise of both of us, 1 found that she was cutt
2 new set of teeth. In a short time she had cut an
ontire new =et, above and below, and they all seem
15 be as sound ns the testh of a person in the prime
But the thing that must seem beyond bDee
lief, and 'Mchdlatf;” t!ruf. is that one of the new
teeth had a gol ng in it

“Ina jaw ‘;amh on “the lower left side a plece of
gold about ns lurge a8 @ match head was foun
roughly, though solidly, imbedded In the crust
the tooth. The only ws{ the affalr could be exs
plained was through the fact that the lady several
years ago swallowed a gold Alllng out of her for-
mer teeth, and It 18 mp?ooed to have
around in her body, like forelgn sulstances
sometimes do, until it came out In the remarkable
manner [ have indicated.”
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